Sample Position Effects on Moisture Analyses by a Microwave Oven Method 1, 2.
Microwave ovens are useful in rapid moisture analysis systems and preliminary drying to prepare analytical samples. Because of uneven heat distribution reported previously, we compared effects of 20 sample locations in a microwave oven cavity on moisture percentages of six meat and three milk samples. The same two hot spots (high moisture percentages) were noted for meat and milk samples. Microwave moisture percentages did not differ from standard oven drying results for meat samples but were higher (P < .05) for milk. Placing the sample beaker consistently in the same microwave oven location is advocated.